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In 2021, the Food Allergy Safety, Treatment, Education, and 

Research (FASTER) Act was passed in the United States. The 

FASTER Act requires all foods sold in the United States that 

contain sesame to declare it as an ingredient or state “Contains: 

Sesame” immediately after the ingredient list.1  

The SCIEX vMethod application for food allergen testing 

previously provided a workflow for sample preparation and LC-

MS/MS detection of 12 distinct allergens, including egg, milk, 

almond, Brazil nut, cashew, hazelnut, pine nut, pistachio, pecan, 

walnut, peanut and soy2,3. After evaluating 24 different sesame 

peptides4, 2 of the most sensitive peptides were selected (Figure 

1) and added to the SCIEX vMethod (Table 1).  

Ten replicate injections of cookie dough spiked with 5 ppm 

sesame flour (Figure 2) showed good repeatability with a CV of 

3.7%. Good linearity of r2 = 0.998 was observed in a curve 

prepared with 5, 25, 100 and 250 ppm sesame flour. By 

including the MRM parameters for sesame peptides in the 

SCIEX vMethod for food allergen testing, the SCIEX 7500 

system was able to reach a detection limit of 5 ppm for both 

sesame peptides tested. 
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Figure 1.  LC-MS/MS chromatograms for Sesi3, Sesi4, Sesi6 
and Sesi7 peptides of sesame proteins. 

 

Figure 2. Chromatograms for 2 peptides in sesame-free cookie 
dough (light) and cookie dough spiked with 5 ppm sesame flour 
(dark). 

Table 1. MRM parameters for 2 sesame peptides.  

Peptide RT (min) Q1 Q3 CE 

ISGAQPSLR_1 3.7 464.8 815.4 22 

ISGAQPSLR_2 3.7 464.8 472.3 22 

AFYLAGGVPR_1 6.1 525.8 556.3 23 

AFYLAGGVPR_2 6.1 525.8 669.4 23 
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